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BIRDS JELLIES
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The following Recipes are dainty and up-to-date,
All Doubly Delicious with BIRD'S Custard.

JELLY FRUIT SALAD. Delicious and Refre
1 pkt. BIRD'S JELLY, any flavor except Port Wine or Black Currant.
1 small tin Fruit Salad.
Make the Jelly as directed, but use less water, adding the
Fruit Syrup to make up the pint.

Place the Fruit in a mould, then half cover with Jelly, and when
this is nearly set add the remainder of the Jelly.

ANGLO-RUSSIAN JELLY.

1 pkt. BIRD'S JELLY, any flavor.
Make the lelly as directed, and pour half into a mould.

Leave the balance unfil just setting, then whisk to a stiff froth
and add to the Jelly in the mould.

CRYSTAL PUDDING

i pkt. BIRD'S JELLY (Lemon, 2 Sponge Cakes.
Orange,Pineapple are best, but & Glace Cherries.
other flavors may be used). A little Jam.

Make the lelly as directed. Decorate the bottem of a mould
with the Cherries and just cover with Jelly. Cut the Cakes into
halves, then spread with Jam and join fogether. Place them in
the mould, pour over the rest of the Jelly.

A nice alternafive is to spread the Cakes with a Stewed ﬂ.pp[e
in place of Jam.

JELLY CREAM. Delica ich.,
1 pkt. BIRD'S JELLY, any flaver. % pint Cream.
Make the Jelly as directed but use a little less waler, stand
in a cool place. Whip the Cream to a froth,
When the Jelly is cold but still liquid add gently to the Cream,
mixing thoroughly, and pour into a mould to set.
Instead of the Cream, a delicious and economical alternative is

to use % pint of BIRD'S CUSTARD, which has been made several
hours. Whip the Custard to a cream and proceed as above.

QUICKEST & EASIEST TO MAKE
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